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Introduction

Many vegetables have been preserved by salting, with various degrees
of fermentation, depending upon the salt concentration. Cucumbers,
cabbage (for sauerkraut) and olives account for the largest volume of
fermented vegetables in the western hemisphere, but smaller quanti-
ties of peppers, carrots, cauliflower, and okra are preserved by
brining.? The fermentation of vegetables involves a complexity of
physical, chemical, and microbiological factors that have been well
characterized over the past several decades. The reader is encouraged
to consider previous reviews on this subject® in addition to the original
research cited.

!This chapter was prepared by a U.S. government employee as a part of his official
dutics and legally cannot be copyrighted.

2Mention of a trademark or proprietary product does not constitute a guarantee or
warranty of the product by the U. S. Department of Agriculture or North Carolina Ag-
ricultural Research Service, nor does it imply approval to the exclusion of other prod-
ucts that may be suitable.

3 Andersson et al. 1988; Etchells et al. 1975; Fernandez Diez 1983; Fleming 1982;
Pederson and Albury 1969; Stamer 1983, 1988; Vaughn 1954, 1982.
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